
ROLE: Garde Manger, Mezze Bistro
DEPARTMENT: Kitchen
REPORTS TO: Chef de Cuisine + Director of Culinary, Mezze Bistro + Bar

ABOUT MEZZE BISTRO + BAR
Mezze Hospitality Group is a Berkshire hospitality company that owns and operates Mezze Bistro + Bar and
Mezze Events. Mezze Bistro + Bar was established in 1996 as a gathering place with a contemporary
ingredient-driven menu. The origin was to bring people together to share food, drink, and good times. Today,
the Bistro maintains the same ethos by supporting a team of collaborators who care about guests’
experiences, supporting local and regional farmers, and creating honest food made from scratch. Mezze
Bistro continues to be a leader with a culture of warmth and gratitude.

As employers we believe in continuous opportunities for professional development, through daily pre-shift
meetings focusing on the finesse and history of hospitality. We work collaboratively and practice empathic
listening. Our team works with care towards our guests and each other. If this sounds like a culture you'd
enjoy, we'd be pleased to hear from you.

JOB DESCRIPTION
As a member of the kitchen team your core role is to work collaboratively with the team to prepare the
kitchen and its stations for service. Throughout, this role is required to maintain a high level of consistency of
prep, timing, plating and cleaning. Maintaining a clean + organized station is a must.

DAILY RESPONSIBILITIES FROM PREP TO SERVICE

● Being a kitchen team member means
○ Lead by example with positive attitude and open communication with the entire team
○ Leave your ego at the door
○ Maintain effective communication with the kitchen manager on duty throughout service
○ Learn all menu items in your station and the appropriate pre, cooking techniques + breakdown
○ Actively participate in team meetings

● During prep
○ Practice FIFO (first in, first out)
○ Practice SERVSAFE practices to reduce food-borne illness and maintain a clean space
○ Prepare assigned station for service with consistent quality and coordination of timing
○ Review product and inventory
○ Manage and execute kitchen prep list

● During service
○ Maintain mise en place throughout service
○ Execute dishes as defined in the recipe, taste for seasoning + temperature, control portions
○ Plate cleanly and consistently based on Mezze’s plating standards
○ Oversee execution of own station and timing during service to comply with standards of service
○ Exhibit the technical knowledge required for your station
○ Participate in the cleaning + closing of the kitchen with the cooks and porter team.



● Big Picture
○ Maintain daily and weekly cleaning scheduling of equipment and space
○ Work with kitchen team to maintain food quality standards of Mezze Bistro

■ Maintain FIFO rotation of all stations
○ Adhere to internal HR policies
○ Ensure sanitary and safe working conditions

PREFERRED REQUIREMENTS

● At least one year working in a professional, commercial kitchen setting, preferably in a restaurant
setting

● Passion for food, exceptional work ethic, and dedication
● Possess a positive approach to communication and problem solving
● A high level of personal cleanliness
● Ability to maintain organization
● Work with consistency and attention to detail
● Flexibility
● Able to work under pressure and stay calm in difficult situations
● Team player with the ability to receive feedback and be an active listener
● Up-to-date SERVSAFE certification

PHYSICAL REQUIREMENTS
All staff must be able to stand for long periods of time. Frequent reaching and bending are required as part of
the execution of tasks. Ability to lift up to 50lbs. Ability to firmly grasp utensils, knives, pots, and pans in the
execution of tasks.

WORK ENVIRONMENT
We expect staff to comply with all MHG policies and procedures designed to comply with all the restaurant
industry's federal and state-mandated safety and sanitation regulations. Breaks are scheduled around service
needs and may vary in timing from shift to shift. Staff will be standing throughout their shift.

This position description is intended to describe the general nature and level of work of this position. It is not
intended to be construed as an exhaustive list of all responsibilities, duties and skills required of the
employee.

SCHEDULE + COMPENSATION
A five-day work week from Wednesday through Sunday
Start time will vary from 1 PM to 2 PM ** could shift weekly pending needs of the business*
Pay Rate: $18/hour

TO APPLY
Send intro letter + resume to: mezzebistro@mezzeinc.com

“The only way a company can grow, stay true to its soul, and remain consistently successful is to attract, hire, and keep
great people. It’s that simple, and it’s that hard.” – Danny Meyer


